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Tulip Poplar Honey Mead – varietal honey special reserve
Tasting Notes / Server Sheet
A peasant style dry mead made from a classic West Virginia varietal honey, it is tart, fruity, and tangy, with a hint of a gingery note, reminiscent of a green apple cider. Made from only West Virginia honey, gluten-free yeast, and water, fermented in craft-style glassware to preserve the delicate flavors.  Pairs well with pesto brioche, boar sausage, or crab alfredo.
Alcohol 9.69%
Warm Season Drink ideas:
Tulip - Pom Spritzer:  Mix three parts Tulip Poplar Honey Mead with one part plum juice, one part pomegranate juice, and one part soda water: serve on the rocks with a lime.
Cold Season Crockpot Mulled Mead Ideas:
Tulip Poplar Peach Toddy:  3 bottles Tulip Poplar Honey Mead, 1 juiced lemon, 1 cup frozen peach slices, 1 Tbsp honey, cinnamon
Tulip Poplar Blackberry Punch:   3 bottles Tulip Poplar Honey Mead, 2 cups frozen blackberries, 1 sliced apple, ½ juiced lemon, 1 Tbsp honey
Cooking Suggestions:
Tulip Poplar Honey Mead (use on its own or add lemon, tamari soy, garlic, and ginger) makes a lovely braising stock for pork roast.  For a great apple pie, simmer your apples in Tulip Poplar Honey Mead with butter, more honey, cinnamon, and a hint of clove and nutmeg before filling.  Precooking the filling this way gives the best flavor and consistency without worrying about burning the edges of your crust.  For a lovely tart note in sauteed scallops, add a splash of Tulip Poplar Honey Mead to the lemon butter after searing the first side and flipping – crisp and juicy!
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